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Abstract
Rice oil milling companies are currently researching ways to stimulate the recovery efficiency of rice oil from rice 
bran. A decrease in deterioration of a yield occur when rice oil in rice bran is digested by the lipase, which is known as 
the main low recovery ratio of rice oil. Rice bran collection and the extraction of rice (bran) oil both need to be 
performed rapidly, as the activity of Lipase, the lipid- digesting enzyme, increases rapidly after rice milling. However, 
at present, the raw material at a site is dispersed all over the place. In response to this issue, we have developed a 
nitrogen gas replacement heating under a low vacuum condition, which should enable the quick stabilization of rice 
bran at low cost. We examined the stabilization of rice bran (inactivation of lipase) and the production of free fatty acid 
and lipid peroxide (based on AV and POV values, respectively) and founds that the nitrogen gas replacement heating 
under the low vacuum condition led to a 75% reduction of lipase activity in rice bran. Moreover, the heating time for 
stabilizing the rice bran was reduced by approximately 20% compared with the conventional heating and nitrogen gas 
replacement heating treatment. The increase of AV and POV values of nitrogen gas replacement heating under low 
vacuum and nitrogen gas replacement heating treatment were both reduced to less than 10%, respectively.
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図2　米糠中リパーゼ活性に与える安定化処理方法、処理温度・時間の影響
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